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There's  new  reason  this  year  for  ouilding  the  Thanksgiving  dinner  aroiind 
tur'-e^r  or  chicken.     For  using  poultr^/^  here  at  hone  helps  spare  the  kind  of  r:e?.t  that 
can  he  shipped  to  our  ar.ned  forces  a.t  the  front,  and  to  ov.r  allies. 

If  yo'a  cook  the  Thanlcs giving  hird  the  modem  way,  with  the  he;?t  moderate 

most  of  the  time,  you  spare  the  hird  too,  points  out  

(Name) 

That  is,  you  will  not  shrinlc  and  docj  it 


(Title) (Place)  ^ 
out  —  3-0U  will  ha.ve  more  and  juicier  meat  to  serve. 

rne  poultr;^'-  supply  looks  hright.     In  the  case  of  turkey,  it's  expected  to 
"be  a  little,  larger  than  last  year.     The  supply  of  chickens  ^^ill  he  ample,  as  many 
as  last  year  and  perhaps  more.    Yoimg  duck,  gainea,  and  goo 30,  where  available ,  are 
still  other  possihilities  for  Thanlcs giving  dinner. 

If  you  and  your  family  are  deep  in  war  work,  your  Thanl-is giving  meal  may  "be 
more  simple  than  usual.    But  you  will  want  it  to  carry  the  theme  of  the  day  and 
have  at  least  some  traditional  Tlianksgi ving  dishes,  say  home  economists  of  the 
U.  S.  Department  of  Agricultii  re. 

Roasting  is  a  time-honored  way  of  scr^rlng  the  Tlianksgi  "Ting  "bird,  and  justly 
so.  Hoast  fowl  looks  good  and  tastes  good.  Tlien,  too,  the  stTuffing  helps  stretch 
the  poultry  flo.vor  and  malces  the  hird  go  further  in  serving. 

Jot  roasting  you  need  a  youjig  "bird  —  prefera"bly  well  fattened.     Allow  ahoiit 
3/4  to  1  porjid,  dressed  weight,  for  each  person  to  "be  served.    B^J-t  if  the  Dird  is 
a  fat  dLick  or  goose,  allow  from  1  to  1-1/2  pounds  for  each  person. 

To  roast  your  hird  the  modem  way,  keep  the  oven  temperature  moderate  to 
slow.     'This  varies  according  to  the  oird's  dressed  weight.     Roast  the  oird  on  a 
rack  in  a  shallow  pan.     Start  roasting  with  the  hird's  "back  up  and  "breast  down. 
Don't  add  water  or  cover  the  pan  V7hen  roasting.     Turn  a  small  or  medium-sized  "bird 
and  haste  ever^'  half  hour;  every  hour  is  often  enough  for  a  ver;^r  large  hird  when 
the  oven  is  slow.    TThen  the  meat  is  tender  in  the  thickest  parts  and  the  juice  does 
not  sho";  a  red  ting^,  yowr  hird  is  ready  for  the  Thanlcsgi\dng  feast. 

An  older  turkey,  duck,  or  other  hird  needs  different  cooking  from  the  roast- 
ing type.     One  good  method  is  hraising.     Sometimes  the  "bird  needs  a  preliminary^ 
stear.iing  —  this  depends  on  its  ag^.    A  geimine  oldster  needs  long,  slow  cooking  in 
water  or  steam.     You  can  stew  it  v/Iiole  or  in  pieces. 
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